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SAND TARTS 


1 teaspoon orange extract 


Ye cup shortening 
1 cup sugar 

1 egg, beaten 

2 tablespoons milk 


1. 


Cream shortening until soft. 


2. Add sugar gradually, continuing 


1 cup shortening 
34 cup sugar 
1 egg 


to cream until light, fluffy. 


. Combine egg, milk, orange ex- 


tract; add to creamed mixture. 


. Sift flour, baking powder, salt to- 


gether; add in 3 additions; beat 
well after each addition. 


. Chill dough 10 minutes. 


134 cups sifted all-purpose flour 
1 teaspoon baking powder 
Ya teaspoon salt 


6. 


7. 
8. 


Pack into Wear-Ever Cookie Gun; 
make into desired shapes on un- 
greased Wear-Ever Cookie Sheet. 
Bake 8-10 minutes in hot oven 
400°F. 

Yield: 6 dozen when dial is set 
between thin arid medium. 


Note: This is a good basic plain 
cooky; a good recipe to use for col- 
ored cookies. 


SPRITZ COOKIES 


- 


fe 
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1 teaspoon lemon extract 


1. 
2. 


35 
. Sift flour, salt, baking powder to- 


Cream shortening until soft. 


Add sugar gradually, continuing 
to cream until light, fluffy. 


Add egg, lemon extract; beat. 


gether; add in 3 additions; beat 
well after each addition. 


. Chill dough 10 minutes. 


—:2V4 cups sifted all-purpose flour 
> Ya teaspoon salt 


Ya teaspoon baking powder 


6. 


Pack into Wear-Ever Cookie Gun; 
make into desired shapes on un- 
greased Wear-Ever Cookie Sheet. 


. Bake 8-10 minutes in hot oven 


400°F. 


. Yield: 7 dozen when dial is set 


between thin and medium. 


PEANUT 


YA cup peanut butter 
V4 cup shortening 


Ya cup brown sugar, 
firmly packed 


‘Ya cup granulated sugar 


1. Cream peanut butter, shortening 
until soft. 

2. Add sugars gradually, continuing 
to cream until light, fluffy. 

3. Add egg; beat well. 

4. Sift flour, soda, salt together; add 
in 3 additions; beat well after each 
addition. 

5. Chill dough 10 minutes. 


CRINKLES 


1 egg, beaten 

34 cup+2 initio sifted 
cake flour 

1 teaspoon soda 

Ys teaspoon salt 


6. Pack into Wear-Ever Cookie Gun; 

make into desired shapes on un- 

greased Wear-Ever Cookie Sheet. 

7. Bake 8-10 minutes in hot oven 
400°F. 

8. Yield: 6 dozen when dial is set 
between thin and medium. 


Note: These crisp and crunchy cook- 
ies have a very nice peanut flavor. 


CHEESE STRAWS 


1 pound sharp cheese, grated 
Y pound butter 
1 egg 


134 cups sifted all-purpose flour 
Ya teaspoon salt 
Y4 teaspoon cayenne 


CHOCOLATE COOKIES 


V5 cup shortening 


1 
1 


cup sugar 
egg 


V5 teaspoon vanilla 


2 


squares (2 ounces) 
unsweetened chocolate, melted 


. Cream shortening until soft. 
. Add sugar gradually, continuing 


to cream until light, fluffy. 


. Add egg, vanilla, chocolate; beat 


well. 


. Sift flour, soda, salt together; add 


alternately with milk; beat well 
after each addition. 


2V5 cups sifted cake flour 
Y teaspoon baking soda 
Ya teaspoon salt 

V4 cup milk or cream 


S. 
6. 


Chill dough 10 minutes. 


Pack into Wear-Ever Cookie Gun; 
make into desired shapes on un- 
greased Wear-Ever Cookie Sheet. 


. Bake 8-10 minutes in hot oven 


400°F. 


. Yield: 5 dozen when dial is set 


between thin and medium. 


CREAM CHEESE COOKIES 


Ye cup shortening 


1 


3-ounce package cream cheese 


Ys cup sugar 


1 
1. 


2. 


egg yolk 


Cream shortening, cheese until 
soft. 

Add sugar gradually, continuing 
to cream until light, fluffy. 


. Add egg yolk, orange extract; 


beat well. 


. Sift flour, salt together; add in 3 


additions; beat well after each 


addition. 


1% teaspoons orange extract 
1% cups sifted all-purpose flour 
Ya teaspoon salt 


8. 


6. Pack into Wear-Ever Cookie Gun; 


make into desired shapes on un- 
greased Wear-Ever Cookie Sheet. 


7. Bake 10-12 minutes in hot oven 


400°F. 


Yield: 5 dozen when dial is set 
between thin and medium. 


Note: These are crisp and have an 
unusual flavor. Excellent recipe for 


colored cookies. 


BLACK WALNUT COOKIES 


H^ cup+2 tablespoons shortening 
1% cups brown sugar 

V4 cup granulated sugar 

1 egg, beaten 

Ya teaspoon vanilla 

Ya teaspoon black walnut extract 

34 cup black walnuts 


1. Cream shortening until soft. — / 

2. Add sugars gradually, continuing 
to cream until light, fluffy. 

3. Add egg, vanilla, black walnut ex- 
tract; beat well. 

4. Grind nuts, coconut together very 
fine; add to creamed mixture. 


5. Sift flour, cream of tartar, salt, 
soda together; add alternately with 
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34 cup shredded coconut 

4 cups sifted cake flour 

VA teaspoon cream of tartar 
Va teaspoon salt 

V4 teaspoon soda 

V4 cup milk 


milk; beat well after each addition. 

6. Chill dough 10 minutes. 

7. Pack into Wear-Ever Cookie Gun; 
make into desired shapes on un- 
greased Wear-Ever Cookie Sheet. 

8. Bake 8-10 minutes in hot oven 
400°F. 

9. Yield: 11 dozen when dial is set 
between thin and medium. 


DECORATING ICING 


V4 cup butter or margarine 
2 cups confectioner’s sugar 


1 teaspoon vanilla extract 
1 tablespoon cream 


sistency for perfect decorating, wheth- 
er colored or plain. To add flavoring, 
omit vanilla, add a few drops of 
peppermint, wintergreen, orange or 
other flavoring to correspond with 
desired color. 


1. Cream butter or margarine until 
soft. 


2. Add sugar, vanilla, cream; beat 
until light, fluffy. 


3. Pack into Wear-Ever Cookie Gun. 
Note: This icing is just the right con- 


1 tablespoon cold water V2 teaspoon paprika 
disc, make long strips lengthwise 
on ungreased Wear-Ever Cookie 
Sheet. 


Bake 18-20 minutes in moderate 
oven 350°F. Cut into 3-inch strips. 


Yield: 8 dozen 3-inch straws when 
dial is set on thick. 


1. Cream butter, cheese until soft. 

2. Add egg, water; beat well. 

3. Sift flour, salt, cayenne, paprika 

| together; add in 3 additions; beat — 6. 

well after each addition. 

4. Chill dough 10 minutes. Ts 
5. Pack into Wear-Ever Cookie Gun; 

using saw-toothed (spritz) cooky 
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